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(54) Apparatus for rolling up dough pieces 

(57) Apparatus for rolling up bread dough into stick- 
like bread, having a drive shaft (3) located parallel to the 
conveying surface of a conveyor (11) and having a plu- 
rality of circular dough-holding disks (5) mounted on the 
drive shaft. A plurality of dough-rolling plates (7) are pro- 



vided between-the adjacent dough-holding disks across 
the conveying surface, to roll the bread dough. The ap- 
paratus securely rolls bread dough of a nonuniform 
thickness or bread dough on which ham and the like is 
placed. 
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Description 

The present invention relates to apparatus for roll- 
ing up dough pieces. 

Many prior art rolling up devices are known. For ex- 
ample, a single rolling plate is used, which is spaced a 
uniform distance from a conveyor and bread dough is 
supplied to the space for the dough to be rolled. Also, a 
curl net covered with a cloth is used to cover a prede- 
termined area of a conveying surface of a conveyor. 
Bread dough is supplied to the space between the curl 
net and the conveyor and is rolled in the said space. 

However, in these known devices bread dough hav- 
ing a nonuniform thickness cannot be rolled into a stick- . 
like form. The thickness of the bread dough may vary 
due to uneven lermentation of the dough, or foam 
formed in it. Further, when it is desired to roll the bread 
dough after first depositing ham or the like on it in an 
overlapping relationship, the ham slips and moves on 
the bread dough in the space between the roiling means 
and the conveyor. Thus these devices cannot satisfac- 
torily roll the bread dough. 

Further, if a plurality of rows of bread dough are 
rolled using a single and unitary dough-rolling plate, the 
broad dough pieces must have a uniform thickness and 
the dough must be simultaneously supplied to the rolling 
plate so that the plate rolls the dough uniformly. Other- 
wise the dough is rolled non-uniformly and conveyed in 
an unevenly rolled condition. 

According to the present invention there is provided 
apparatus for rolling up dough pieces, comprising a con- 
veyor for dough pieces, a drive shaft extending across 
the conveyor, a plurality of dough-holding disks mount- 
ed on the drive shaft for engaging dough pieces on the 
conveyor, and a plurality of dough-rolling plates extend- 
ing lengthwise of the conveyor and interspersed with the 
said dough-holding disks. 

In operation of such an apparatus the dough-rolling 
plates moderately press the bread dough. Thus the 
bread dough is securely rolled up, preventing the dough 
from skidding and slackening. 

If ham is placed on the bread dough, then since the 
dough-holding disks press the bread dough and the ham 
together to reliably feed them to the dough-rolling plates, 
and the rolling plates moderately press the bread dough 
from above, the bread dough is rolled uniformly over its 
entire length. 

An embodiment of the invention will now be de- 
scribed by way of example and with reference to the ac- 
companying drawings, in which:- 

Fig. 1 is a plan view of apparatus according to the 
invention; and 

Fig. 2 is a side view illustrating the manner of oper- 
ation of the apparatus. 

Referring to the drawings, a base 2 is mounted on 



a conveyor frame 1 .. A shaft 3 is supported by the base 
2. Qisks-4 are connected to the shaft 3 close to the op- 
posite ends thereof. A belt 4'j , which is circular in cross 
section, is, wound around each pf. the disks 4, The belts 

5 41 are in a pressing relationship to the conveyor belt 1 1 . 
Thus the disks 4 are rotated.by the'eonveyor belt 11 via 
the belts 41 as the conveyor belt .11 advances. 

A plurality of dough-holding, circular disks 5 are 
mounted on the shaft 3 at equal intervals. The dough- 

io holding disks 5 have a diameter which is less than that 
of the disks 4. Around each .of the dough-holding disks 
5 a belt 51 that is circular in cross section is wound. A 
small space exists between the belts 51 and the con- 
veyor belt 11 , so that they do not contact each other. 

15 As shown in Fig. 1, a plurality of dough-rolling plates 
7 are rotatably mounted on a shaft 6 which is supported 
by the base 2. The plates 7 are located close to each 
other. 

The dough-rolling plates 7 are located between the 

20 dough-holding disks 5. As seen in Fig. 2, the dough- 
holding plates 7 are formed with a supporting portion 71 
and a free end 72. The plates 7 include inclined portions 
73, and horizontal portions 74 that extend toward the 
free end 72, such portions meeting at a corner 75. 

25 Reference numeral 8 denotes a rectangular piece 
of bread dough carried by the conveyor belt 11, one 
straight side of the dough being positioned at right an- 
gles to the advancing direction of the conveyor belt. A 
piece of ham 9 is placed on the bread dough 8. 

30 Slip-preventing members 76 are fixed to the lower 
surface of the dough-rolling plates 7 to increase the roll- 
ing friction between the plates 7 and the bread dough 8. 

The rolling-up operation of stick-like bread will now 
be explained. When the conveyor belt 11 advances, the 

35 disks 4 are rotated. Thus the dough-holding disks 5 are 
also rotated. The bread dough 8 and the ham 9 being 
conveyed are gripped between the dough-holding disks 
5 and the conveyor belt 1 1 so as to be forcibly conveyed 
in the downstream direction. In due course the leading 

40 edge of the bread dough 8 contacts the corner 75 of the 
rolling plate 7. At this time .the rolling-up operation of the 
bread dough 8 starts, and rolled-up dough 10 is formed. 
.In more detail, the rolling-up operation of the bread 
; dough 8 is performed in the area extending from the cor- 

45 ner 75 to the free end of the rolling plate 7. While this 
operation is being performed the bread dough 8 is for- 
cibly gripped between the dough-holding disks 5 and the 
conveyor belt 11 to convey the bread dough 8 down- 
stream. Thus, at the beginning of the rolling-up opera- 

so tion, when the bread dough 8 contacts the angled por- 
tion 75, the bread dough 8 does not slip on the conveyor 
belt 11 and it can be securely rolled up from its leading 
end. In the prior art bread dough rolling-up operation, all 
parts of the dough could not be consistently and simul- 

55 taneously rolled up in the longitudinal direction, but the 
dough was often rolled up diagonally, or rolled up such 
that separation of the ham from the bread dough took 
place. 
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In this embodiment the width of each rolling plate 7 
between the*corrier 75 andlhe f ree end 72 is made nar- ' 
row, and each of the rolling plates 7 is independently v 
located. This contrasts with the prior art rolling-up ap- 
paratus wherein onfy : a single 'and 'unitary roiling plate-" s 
was used in the longitudinardirectiori of a piece of dough 
to be rolled. In the present embodiment, since a plurality 
of separate rolling plates 7 are provided to press the 
bread dough 8 from above'; the" bread dough is evenly 
rolled up along its entire^ length. 10 

When a single and unitary' rolling plate having a 
broad width is used for rolling up the bread dough as in 
the prior art apparatus, then if the bread dough does not 
have a uniform thickness the thick portion of the dough 
is rolled up to be thicker than the thin portion of the r 
dough. This causes the dough to be twisted, and the 
ends of the rolled-up dough are not uniform, or only the 
part of the dough near one of its ends is rolled. This is 
a disadvantage of the prior art which is overcome by the 
present embodiment. 20 



Claims 

1. Apparatus for rolling up dough pieces (8)/ 25 
comprising a conveyor (11) for dough pieces, a 
drive shaft (3) extending across the conveyor, a plu- 
rality of dough-holding disks (5) mounted on the * 
drive shaft for engaging dough pieces' on the con- 
veyor, and a plurality of dough-rolling plates (7) ex- 30 
tending lengthwise of the conveyor and inter- 
spersed with the said dough-holding disks. 

2. Apparatus as claimed in claim 1, wherein each of 

the said dough-rolling plates (7) comprises an elon- 35 
gate blade. 

3. Apparatus as claimed in claim 1 or 2, wherein the 
said dough-rolling plates (7) alternate with the said 
dough-holding disks (5) across the conveyor. 40 

4. Apparatus as claimed in any of claims 1 to 3; includ- 
ing at least one drive disk (4) fixed on the said shaft 
(2) and engaging the conveyor (11 ) to drive the said 
shaft. • - " 45 
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